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Year Cattle Hogs Chickens 
1963 26 33 14 
1967 26 30 23 
1972 30 32 18 
1977 25 31 22 
1982 44 31 32 
1987 58 30 42 























Year Cattle Hogs Chicken 
1963 31 66 ND 
1967 29 63 29 
1972 32 62 34 
1977 37 67 45 
1982 51 67 65 
1987 58 72 76 































































































































































































$1000‐$9999 $10,000‐$99,999 $100,000+ 
(Thousand Acres) 
2003  53.5  170  2300  2000  4800 
2004  52.0  173  2200  1950  4850 
2005  49.0  180  2000  1750  5050 
2006  48.0  183  1950  1750  5100 









































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































 Survey to Determine Challenges and Opportunities for NC’s Small Meatpackers 
This survey is being conducted by Tina Prevatte, a graduate student in UNC-Chapel Hill’s Department of 
City and Regional Planning.  It will take approximately 15 minutes to complete, and the information 
collected will be used to determine the diversity of concerns and constraints being felt by North 
Carolina’s small meatpackers, and to put forth a set of recommendations for potential policy changes or 
other next steps necessary to support the sector. 
 
What is the name of your business?_________________________________________________________________ 
 
Name of person filling out this survey?______________________________________________________________ 
 
1. What services does your facility provide?  Check all that apply. 
___Slaughter     ___Certified Organic Processing 
___Custom Exempt Processing   ___Certified Humane Handling  
___USDA Inspected Processing    ___Primal Cuts  
___NCDA Inspected Processing   ___Retail Cuts 
___Value-Added Processing (smoking, aging, grinding, sausage, brining, curing, etc.)   
 Please specify:__________________________________________________________________________ 
___Other (e.g., kosher or halal processing):__________________________________________________________ 
 
2. What sort of packaging/labeling does your facility provide?  Check all that apply. 
___Cut and wrap.  Please specify: 
   ___Paper wrap 
   ___Tray and shrink 
   ___Vacuum sealed 
   ___ Other:_______________________________________________________________ 
___Retail-ready packaging.  Please describe:_________________________________________________________ 
___Other:_____________________________________________________________________________________  
 
3. What is the current maximum capacity of your facility for each species processed? 






4. Do you have a minimum processing requirement per customer? 
___No  
___Yes   
 Minimum charge?_______________________________________________________________________ 
 Minimum number of animals? 
  Cattle____________________ 
  Hogs_____________________ 
  Poultry___________________ 
 










 7. How many animals did you process in 2008, and how many are you estimating for 2009? 
Please indicate if you are reporting by week ___, month___, or year___ 
  2008       2009 
Cattle____________________   Cattle____________________ 
Hogs_____________________   Hogs_____________________ 
Poultry___________________   Poultry___________________ 
      
8. If customers brought in more animals in the future, would your facility be able to accommodate the 
increased input? 
___Yes, our facility is currently able to accommodate increased input 
___Yes, our facility could accommodate increased input by implementing the following changes (e.g., hiring more 
workers):_____________________________________________________________________________________ 
___Yes, but only during certain times of the year 
 What months:__________________________________________________________________________ 
____No, our facility is already processing at maximum capacity 
___Other:_____________________________________________________________________________________ 
 
9. How many (full-time equivalent) production employees do you currently have?  Please circle. 
 
1-3  4-6  7-9  10-14  15-19  20-24  25-29 
 
30-34  35-39  40 or more 
 
10. On average, how many years of experience do your meat cutters have?  Please circle. 
 
0-1  2-4  5-10  10-15  15-20  20-25    
 
11. On average, how much are your meat cutters paid? Please circle. 
 
   $5-10/hr  $10-15/hr $15-20/hr $20-25/hr 
 
12. If your facility is USDA inspected for slaughter and processing, how would you describe the availability of 
a USDA inspector at your facility? 
___A USDA inspector is on-site at all times 
___A USDA inspector is on-site part-time 
  How often is the inspector on-site?___________________________________________________ 
 
13. If your facility is not USDA inspected, why not?  Check all that apply.   
___Our facility is at full capacity with custom exempt processing 
___Our facility is at full capacity with NCDA inspected processing 
___Our geographic location is too remote 
___No demand from clients for USDA inspection 
___Regulatory requirements too complex 
___Too expensive to comply with USDA inspection requirements 
 Please explain:__________________________________________________________________________ 
_____________________________________________________________________________________________ 
___NCDA inspection is preferred 









 15. Who are your primary customers?  Please indicate what % of your business they represent. 
___%   Contract farmers    ___% Retailers  




16. If you buy live animals for processing and distribution under your own label, where do you purchase them? 
___At auction 
___Direct from farm 




17. If you distribute meat under your own label, what is your method of product distribution?  Check all that 
apply. 
___Direct sales     ___Restaurants 





18. Are you interesting in expanding or growing your business? 
___No 
   Please explain:__________________________________________________________________________ 
___Yes 
 Please explain:__________________________________________________________________________ 
 
19. Are you interested in serving more independent farmers? 
___No 
   Please explain:__________________________________________________________________________ 
___Yes 
 Please explain:__________________________________________________________________________ 
 
20. What are your biggest challenges to working with independent farmers?  Check all that apply. 
___ Inconsistent number of animals 
___Special requests for processing  
___They don’t understand meat processing 
___They expect organic certification 
___They expect animal welfare certification 
___Other:_____________________________________________________________________________________ 
 





22. What types of assistance or support have you received in the past?  Please indicate by whom. 
___Assistance meeting regulatory requirements (e.g., HACCP):_______________________________ 
___Finding and retaining capable labor:________________________________ 
___Training employees:_______________________________ 
___Increasing processing efficiency:_______________________________ 
___Business skills (e.g., management, financial planning, cost accounting) :______________________________ 
___Engineering/process flow:______________________________ 
___Marketing and sales/Communications:_______________________________ 
___Access to capital:______________________________ 
___Other:_____________________________________________________________________________________ 
 23. What types of assistance or support would be beneficial to your business?  Please rank top 3.   
___Assistance meeting regulatory requirements (e.g., HACCP) 
___Finding and retaining capable labor 
___Training employees 
___Increasing processing efficiency 
___Business skills (e.g., management, financial planning, cost accounting) 
___Engineering/process flow 
___Marketing and sales/Communications 
___Access to capital 
___Other:_____________________________________________________________________________________ 
 
24. If you are interested in growing or expanding your business, what do you see as your biggest challenges to 
doing so?  Please rank top 3. 
___Finding and keeping a trained workforce 
___Access to training programs for staff 
___Business planning and management 
___Marketing expertise 
___Waste disposal problems 
___Lack of capital to do plant upgrades  
___Need assistance with product distribution 
___Cold storage capacity 
___High operating costs 
___HACCP or other regulatory compliance 
___Other:_____________________________________________________________________________________ 
 





26. Would you be interested in collaborating with other small meatpackers to help local independent farmers 
access growing local retail and restaurant markets? 
___No 
 Please explain why:______________________________________________________________________ 
___Yes 
 Please explain why:______________________________________________________________________ 
 






28.  Do you have a plan to sell or pass your business on (a succession plan)?  If so, what is it, and how many years 






Thank you for taking the time to complete this survey.  Any additional comments you have in regard to 
challenges and opportunities for small meatpackers in NC are welcome below. 
 
_____________________________________________________________________________________________
_____________________________________________________________________________________________
_____________________________________________________________________________________________ 
 Appendix B:  Locations of Small Meatpackers Surveyed 
 
 
